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DEPARTMENT  OF  AGRICULTURE 

Agricultural  Marketing  Service 

(No.  LS-»1-007] 

7  CFR  Parte  53  and  54 

Standards  for  Grades  of  Lamb, 

Yearling  Mutton,  aiKl  Mutton 
Carcas^  aiNJ  Standards  for  Grades 
of  Slaughter  Lambs,  Yearlings,  and 
Sheep 

agency:  Agricultural  Marketing  Service 
(AMS).  USDA. 
action:  Final  rule. 

SUINMARV:  This  final  rule  revises  the 
official  U.S.  standards  for  grades  of 
lamb,  yearling  mutton,  and  mutton 
carcasses  (and  the  related  standards  for 
grades  of  slaughter  lambs,  yearlings, 
and  sheep)  to:  (1)  Require  that  ovine 
carcasses  be  identified  for  both  quality 
grade  and  yield  grade  when  officially 
graded:  (2)  require  that  most  of  the 
kidney  and  pelvic  fat  be  removed  from 
ovine  carcasses  prior  to  grading:  (3)  shift 
and  narrow  the  fat  thickness  range  in 
each  yield  grade:  and  (4)  eliminate 
consideration  of  leg  confonnation  score 
in  determining  the  yield  grade.  The 
revised  standards  will  provide  an 
improved  communication  tool  to 
efHciently  reflect  consumers’ 
preferences  for  lean  meat  products  back 
to  producers.  This  is  expected  to  result 
in  less  production  of  waste  fat  and 
eventually  benefit  consmners  and  aH 
segments  of  the  sheep  industry. 
EFFECTIVE  DATE:  July  6. 1992. 

FOR  FURTHER  INFORMATION  CONTACT: 
Herbert  C.  Abraham:  Livestock  and 
Meat  Standardization  Branch:  Livestock 
and  Seed  Division;  AMS-USDA:  room 
2603-South  Building:  P.O.  Box  96456, 
Washington.  DC  20090-6456—202/720- 
448a 

SUPPLEMENTARY  INFORMATION: 

Executive  Order  12778 

This  final  rule  has  been  reviewed 
under  Executive  Order  12778,  Civil 
Justice  Reform.  This  rule  is  not  intended 
to  have  preemptive  effect  with  respect 
to  any  State  or  local  laws,  regulations, 
or  policies.  This  rule  is  not  intended  to 
have  retroactive  effect.  There  are  no 
administrative  procedures  which  must 
be  exhausted  prior  to  any  judicial 
challenge  to  this  rule  or  the  application 
of  its  provisions. 

Executive  Order  12991 

This  final  rule,  which  revises  the 
grade  standards  for  ovine  carcasses  and 
slaughter  ovines.  was  reviewed 
pursuant  to  Executive  Order  12291  and 
Departmental  Regulation  No.  1512-1  and 


was  classified  as  m  non-major  rule 
because  (1)  it  would  not  have  an  aiwunl 
effect  on  the  economy  of  $100  nrillion  or 
more.  (2)  it  would  not  result  in  a  major 
increase  in  costs  or  prices  for 
consumers,  individual  industries. 

Federal.  State,  or  local  govemmeni 
agencies,  or  geographic  regions;  «dt3) 
it  would  not  have  a  significant  adverse 
effect  on  competition,  employmenL 
investment  productivity,  innovation,  or 
on  the  ability  of  United  States  based 
-enterprises  to  compete  with  foretgn 
based  enterprises  in  domestic  or  export 
markets. 

Effects  on  Small  Entities 

This  action  was  reviewed  under  the 
Regulatory  Flexibility  Act  (RFA)  (5 
U.S.C  601  et  seq.].  The  Admiaistrator  of 
the  Agricultural  Marketing  Service  has 
determined  that  this  action  will  not  have 
a  significant  economic  impact  on  a 
substantial  number  of  smaD  entities  as 
defined  by  the  RFA  because  use  of  the 
grade  standards  is  voluntary  and  the 
grades  are  applied  equally  to  att  size 
entities  covered  by  these  regulations.  In 
addition,  the  standards  will  be  of  benefit 
as  an  improved  communication  to<d  to 
reflect  consumer  preferences  efficiently 
back  to  producers.  This  will  allow  small 
entities  to  compete  more  evenly  with 
larger  entities. 

Paperwork  Reduction  Act 

The  provisions  the  Paperwork 
Reductkm  Act  do  not  apply  to  this 
rulemaking  since  It  does  not  requne  the 
collection  of  any  information  or  data. 

Background 

Official  standards  for  quality  grades 
for  ovine  carcasses  and  slaughter  ovines 
were  initially  promulgated  by  the 
Department  in  1931  and  have  been 
revised  on  four  occasions  since  that 
tiiqie.  Yield  grades  were  adopted  in  1968 
for  use  in  conjunction  with  the  quality 
grades,  on  a  voluntary  basis,  by  users  of 
the  Federal  grading  service.  The 
development  of  the  yield  grade 
standards  was  prompted  by  the 
Department's  recognition  of  significant 
differences  in  the  fatness  of  sheep,  and 
thus  in  retail  yields  and  value  of  the 
ovine  carcasses  being  produced.  The 
yield  grade  standards  for  ovines  were 
patterned  in  concept  upon  yield  gractes 
for  beef  which  were  adopted  in  1966. 
and  w:ere  based  on  research  (Journal  of 
Animal  Science  26:896)  specifically 
designed  to  provide  a  scientific  basis  for 
grading. 

The  value  of  the  yield  grades  for  beef 
was  recognized  by  the  beef  industry 
soon  after  they  were  adopted,  and  the 
use  of  those  grades  on  a  voluntary  basts 
grew  steadily  between  1965  and  1975. 


However,  unlike  the  beef  yield  grades, 
u^ich  soon  became  widely  used, 
resistence  within  the  sheep  industry  to 
the  use  of  yield  grades  for  lamb 
carcasses  has  resulted  in  lamb  yield 
grades  for  the  most  part  being  unused 
for  23  years.  This  resistance  was  partly 
a  result  of  the  recognition  that  the  yield 
grades  would  be  difficult  to  apply 
wfdiout  significantly  slowing  down  the 
grading  operation,  and  because  a  large 
percentage  of  the  lambs  being  produced 
were  Yield  Grade  4's  and  5's.  that^would 
likriy  be  discounted  in  the  market  if 
identified  as  such. 

In  recent  years  it  has  become 
increasingly  clear  that  today's 
coRswners  are  demanding  less  fat  in  all 
of  the  products  they  buy.  The  beef  and 
poric  industries  recognized  these  trends 
and  have  made  significant  strides  in 
recent  years  in  offering  leaner  cuts  of 
these  meats  to  consumers.  The  lamb 
industry  has  la^ed  in  this  regard  and 
only  recently  has  there  been  a 
consensus  of  opinion  that  some  action 
must  be  taken  to  produce  a  leaner 
product  As  a  first  step  in  producing  a 
leaner  product  they  realized  that  there 
must  be  a  method  of  identifying  value 
differences  in  lamb  carcasses.  Then 
everyone  could  be  compensated  on  the 
basis  of  the  desirability  of  the  type  of 
product  they  were  producing.  A  tool  for 
doing  this  is  yield  grades. 

As  adopted  in  1969  (Federal  Register. 
January  A 1969),  the  yield  grades  for 
ovine  carcasses  are  based  on:  (1)  The 
thickness  of  external  fat  over  the  ribeye: 

the  amount  of  kidney  and  pelvic  fat 
iiwide  the  carcass,  and  (3)  the  leg 
conformation  score.  Use  of  the  grades 
was  voluntary  on  the  part  of  the  users  of 
the  grading  service.  In  their  request  to 
the  Department,  the  lamb  producers, 
represented  by  the  American  Sheep 
In^stry  Association  (ASI),  recognized 
that  there  would  be  no  benefit  derived  if 
Ae  yield  grades  were  not  used. 
Therefore,  in  order  to  assure  their  use. 
they  requested  that  the  regulations  be 
fdianged  to  require  that  all  ovine 
carcasses  officially  graded  be  identified 
for  both  quality  grade  and  yield  grade, 
thereby  providing  the  industry  with  the 
most  coR^ilete  information  available  to 
identify  differences  in  value. 

The  kidney  and  pelvic  fat  in  the 
interior  of  the  ovine  carcass  has  little  or 
no  value  to  retailers  and  consumers. 
However,  because  it  contributes  to 
dressing  percentage  (carcass  weight  as  a 
percent  of  live  weight),  it  does  provide 
an  economic  incentive  to  make  lambs 
overfal  when  producers /feeders  are 
paid  oo  the  basis  of  carcass  weights 
without  consideration  of  yield  grade. 
Therefore,  ASI  requested  that  the 
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regulations  be  amended  to  require  the  basis  of  an  accurate  grading  system.  No  (11  All  ovine  carcasses' would  be 

rmnoval  of  kidney  andpdviclat  prior  to  •  other  factor  which  would  lend  itself  to  identified  for  both  quality  and  yield 
grading  of  ovine  carcasses.  use  in  a  grading  system,  was  considered  grades  when  officially  gi^ed: 

The  ASI  request  asked  for  the  removal  to  be  of  sufficient  value  to  justify  f  2)  Carcasses  with  more  than  UO 

of  *‘all’’ kidney  and  pelvic  fat  for  ovine  including  it  in  die  standards.  However,  percent  of  their  weight  in  kichiey  and 
carcasses  to  be  eligible  for  grading.  compart  to  the  cmrent  grading  system,  pelvic  fat  would  not  be  eligible  for 

Since  removal  of  every  bit  of  kidney  and  -  AS  suggested  that  the  grade  lines  be  grading: 

pelvic  fot  woidd  not  be  feasible  under  shifted  and  the  fat  thidcness  width  for  *■  (3)  Leg  conformation  scores  would  be 
some  circumstances,  the  Department  felt  each  grade  be  narrowed  to  be  more  dropped  as  a  grade  factor  and  the  yield 
that  some  tolerance  should  be  allowed  raeanin^uL  grade  woidd  be  based  on  fat  thickness 

for  this  requirement.  Grading  experts  After  receiving  the  initial  request  for  over  the  ribeye,  and 

believed  that  14)  percent  or  more  kidney  revision  of  the  grade  standards,  (4)  The  fat  thidcness  range  for  each 

and  pelvic  fot  mi^t  be  present  when  representatives  of  AS  and  USDA  met  to  yield  grade  wodd  be  as  follows:  Yield 

inexperienced  evaluators  may  consider  discuss  the  implications  of  the  various  Grade  1 — 04)6  to  0.1S  inch;  Yield  Grade 

it  all  to  be  removed.  Subsequent  changes  proposed,  and  two  studies  were  2 — 0.16  to  0JS5  inch;  Yield  Grade  3—0.26 

consideration  resulted  in  agreement  that  conducted,  in  conjunction  with  the  lamb  to  0.3S  indi;  Yield  Grade  4 — 0.36  to  0.4S 
up  to  14)  percent  of  tiie  carcass  weight  in  industry  and  land-grant  universities,  to  inch;  and  Yield  Grade  5—0.46  inch  fat 
kidney  and  pelvic  fat  should  be  allowed  -  ascertain  the  best  way  to  apply  the  and  greater. 

in  carcasses  eligible  for  grading.  This  '  proposed  standards.  A  major  concern  The  standards  for  slaughter  ovines, 
requirement  coidd  be  accomplished  with  addressed  in  the  studies  conducted  was  which  ate  bcsed  on  the  ovine  carcass 
minimal  effort  on  the  slaughter  floor,  but  the  ability  Federal  meat  graders  to  standards,  would  be  revised  to  reflect 

would  require  more  work  to  achieve  on  rapidly  and  accurately  apply  the  yield  the  changes  proposed  for  tilie  ovine 

chilled  carcasses  with  large  amounts  of  grades.  An  electronic  measuring  device  carcass  grade  standards.  Grades  for 
these  fats.  and  veuious  probn  and  rulers  were  used  slaughter  ovines  are  intended  to  be 

Leg  conformation  scores  have  been  a  to  measure  fot  over  tiie  ribeye  and  the  dire^y  related  to  tiie  grades  of  the 
part  of  the  ovine  yield  grades  since  1969,  body  wall  thickness  on  both  unribbed  carcasses  they  produce, 
but  their  contribution  to  predictions  of  and  ribbed  lamb  carcasses.  These  _ 

yields  of  trimmed  cuts  (as  shown  by  the  measurements  were  compared  to  visual 

0  value  for  leg  score  in  the  yield  grade  evaluations  of  fot  thickn^  made  by  These  proposed  changes  were 

equation)  was  recognized  as  being  trained  evaluators.  These  studies  published  in  the  Federal  Register  (56  FR 

slight.  Because  leg  conformation  is  supported  tiie  use  of  visual  evaluations  58518)  on  November  20. 1991,  with 

determined  by  visual  inspection.  as  an  acceptable  metiiod  of  evaluating  comments  to  be  accepted  until 

variation  in  application  of  this  factor  is  yield  grade  for  most  ovine  carcasses.  December  20. 1991.  The  comment  period 

subject  to  error,  which  may  exceed  its  However,  measurement  of  fat  over  the  was  subsequently  extended  to  january 

value  in  grading.  These  factors  ribeye  will  improve  accuracy,  and  it  will  21. 1992  (56  FR  67544). 

prompted  ASI  to  suggest  that  leg  score  be  necessary  for  graders  to  develop  A  total  of  1.099  official  comments 

be  dropped  as  a  grade  factor.  their  evaluation  ^ill  by  measuring  the  were  logged  in  response  to  tiie  proposal 

If  most  of  the  kidney  and  pelvic  fat  fat  on  a  number  of  carcasses  over  a  These  comments  are  summarized  in 

removed  from  the  carcass,  and  leg  period  of  time.  Ribbing  or  “scoring”  the  Table  1  below.  Over  50  comments 

conformation  score  is  dropped  as  a  fat  over  the  ribeye  could  increase  the  received  after  the  dose  of  business  on 

grade  factor,  only  fat  thickness  over  the  number  of  carcasses  which  can  be  January  30. 1992.  and/ or  whidi  had  a 

ribeye  is  left  as  the  basis  for  determining  graded  without  measurement,  or  postmark  date  after  January  21. 1992. 

the  yield  grade  of  ovine  carcasses.  facilitate  measurements  for  graders.  were  not  included.  However,  a  cursory 

Based  on  evaluation  of  a  number  of  The  Department  developed  a  proposal  review  of  those  comments  indicated  tha 

research  studies  published  in  the  Journal  to  revise  the  ovine  carcass  standard  to  they  were  mostly  fimm  producers,  and 

of  Animal  Science  and  elsewhere,  it  was  accomplish  the  goals  stated  by  ASI  in  its  exjxessed  the  same  views  as  tiie 
concluded  that  this  factor  alone  was  of  request  for  revisions.  The  following  pr^uwr  comments  which  were 
sufficient  importance  that  it  could  be  tiie  changes  were  proposed:  counted. 

Table  1.— Summary  of  Comments 


EKpressed  partial  support  or  no  position  on  the  proposal. 


I' 
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Based  on  previous  experience  with 
similar  proposals,  not  more  than  200  to 
300  comments  were  expected  on  this 
proposal.  The  total  of  1,099  is  a  clear 
indication  of  the  interest  in  this  matter 
by  lamb  producers. 

Producers 

Of  the  1,099  comments,  920  were  from 
individual  producers  and  63  were  from 
producer  organizations,  representing  39 
States.  (Letters  containing  multiple 
signatures  were  counted  as  only  one 
comment.)  The  producer  organizations 
included  the  American  Sheep  Industry 
Association  (ASl),  the  American  Farm 
Bureau  Federation  (AFBF),  the  National 
Live  Stock  Producers  Association,  the 
Lamb  Committee  of  the  National  Live 
Stock  and  Meat  Board,  and  59  other 
local.  State,  or  national  organizations 
representing  producers.  Only  seven  of 
the  individual  producer  comments 
expressed  opposition  to  the  proposed 
grade  changes.  The  theme  running 
through  most  of  the  letters  from 
producers  was  that  they  are  losing 
money  and  see  quick  adoption  of  the 
proposed  grade  changes  as  their  best 
chance  of  turning  things  around.  If  the 
situation  does  not  change  soon,  many  of 
them  do  not  expect  to  be  in  business 
much  longer.  Many  producers  urged  that 
the  changes  be  adopted  in  time  for  the 
1992  marketing  season.  A  letter  from  a 
lamb  feeder  representative  called 
attention  to  efforts  by  lamb  producer 
organizations  to  distribute  form  letters 
for  members  to  sign  and  submit  as 
comments  and  suggested  that  these 
letters  should  be  given  less  weight  than 
other  letters.  While  it  was  obvious  that 
a  number  of  the  letters  received  were 
mass  produced  and  signed  by 
individuals  or  copied  from  standard 
language  provided  by  the  organizations, 
a  separate  count  of  any  such  letters  was 
not  made.  In  addition  to  signing  these 
letters,  a  number  of  producers  did  add 
their  own  comments.  One  comment 
which  seemed  to  sum  up  their  feeling 
was,  “P.S.  It  is  obvious  that  I  did  not 
write  this  letter,  but  1  certainly  agree 
with  what  it  says.”  Even  if  half  the 
letters  received  frt)m' producers  were 
eliminated  frt}m  consideration,  the  same 
conclusion  would  have  to  be  drawn. 
Producers  were  overwhelmingly  in  favor 
of  the  proposed  changes. 

Feeders 

The  largest  block  of  opposition  to  the 
proposed  changes  came  ^m  lamb 
feeders.  Ten  of  19  individual  feeder 
comments  and  the  association 
representing  feeders,  the  National  Lamb 
Feeders  Association  (NLFA),  were 
opposed  to  the  dianges.  In  ^eir 
comments  the  NLFA  stated  that  they  did 


not  believe  that  producers  should  have  a 
major  influence  on  grading  issues 
because  grading  is  the  concern  of 
feeders  and  packers.  However,  it  is  the 
acceptance,  or  lack  thereof,  of  lamb  by 
the  consumer  that  ultimately  affects  the 
price  producers  receive  for  the  lambs 
they  produce.  Although  they  expressed 
support  for  yield  grading  in  general,  the 
feeders  who  opposed  the  changes  were 
concerned  with  the  impact  of  kidney 
and  pelvic  fat  removal  on  their 
monetary  returns.  They  did  not  feel  that 
carcass  prices  would  adjusted 
sufficiently  to  make  up  for  the  reduced 
weight  for  sale  when  this  fat  was 
removed.  However,  most  of  this  fat  is 
being  trimmed  before  being  sold  to  the 
consumer  in  the  form  of  retail  cuts,  and 
retailers  are  taking  the  loss  on  this  fat  or 
raising  the  cost  to  consumers  to 
compensate  for  it.  Therefore,  it  can  be 
expected  that  retailers  will  recognize  the 
added  value  per  pound  of  carcass.  The 
feeders  supporting  the  grade  changes 
(including  two  who  claimed  to  feed  at 
least  50,000  lambs  per  year)  expressed 
two  signiHcant  viewpoints:  (1)  Unless 
the  payment  system  is  changed  to 
remove  the  reward  for  producing  overfat 
lambs  (payment  based  on  dressing 
percentage)  there  would  be  no  progress 
toward  producing  a  more  consumer 
acceptable  product:  and  (2)  unless  more 
money  filters  back  to  lamb  producers, 
the  feeders  may  soon  have  no  lambs  to 
feed. 

Packers  and  Processors 

Six  of  the  10  lamb  slaughterers  and 
processors  commenting  on  the  proposed 
changes  supported  them.  The  four 
packers  opposing  the  proposed  changes 
included  one  pa^er  who  accounts  for 
over  one-third  of  the  total  lamb 
slaughter  in  the  United  States.  One  of 
the  other  opposing  comments  came  from 
a  small  packer  who  felt  that  the  changes 
were  intended  to  help  the  large  feeders 
and  packers  and  would  hurt  him.  The 
American  Association  of  Meat 
Processors  supported  the  changes,  the 
American  Meat  Institute  and  the 
Western  States  Meat  Association 
opposed  the  changes,  and  the  National 
Association  of  Meat  Purveyors 
supported  coupling  quality  and  yield 
grades  but  expressed  concern  about 
quality  issues  and ‘about  how  the  kidney 
and  pelvic  fat  would  be  removed. 
Although  quality  or  palatability 
concerns  were  mentioned  in  several 
comments,  there  is  no  evidence  that 
palatability  is  a  problem  for  lamb  that 
meets  the  currents  requirements  for  the 
Choice  grade.  Since  no  changes  are 
proposed  in  the  quality  grade  standards, 
there  is  no  basis  for  concern  if  the  yield 
grade  changes  are  adopted.  As  did  the 


feeders,  the  packers  expressed  support 
for  the  concept  of  yield  grading  in 
general.  However,  yield  grades  have 
been  available  to  packers  for  23  years, 
but  the  grades  have  been  used  little,  and 
no  packers  have  come  forward  with 
suggestions  of  ways  to  make  them 
usable.  The  packer  opposition  seemed  to 
center  on  the  issues  of  the  ability  of 
graders  to  accurately  make  grade 
evaluations,  on  the  costs  associated 
with  additional  graders  needed  to  do 
yield  grading,  and  the  cost  of  doing  the 
sorting  necessary  to  market  lambs  by 
yield  grade.  However,  the  inability  to 
pass  excessive  amounts  of  kidney  and 
pelvic  fat  along  to  retailers  and  others 
would  have  a  much  greater  impact  if 
appropriate  price  adjustments  are  not 
made.  The  packers  also  argued  that,  if 
the  changes  are  adopted,  there  should 
be  a  delay  of  up  to  a  year  before  they 
are  actually  implemented.  This,  they 
said,  would  give  them  time  to  develop 
alternative  marketing  systems  without 
using  the  grading  service.  Such  a 
circumstance  would  obviously 
circumvent  the  intention  of  using  the 
yield  grades  to  discourage  production  of 
excess  fat  and  facilitate  marketing  of 
lean  lamb  products. 

Retailers 

Retailers  have  traditionally  been 
rather  silent  on  proposed  meat  grade 
changes.  The  five  responses  from 
retailers  and  the  major  retail  association 
was  more  than  exp>ected.  All  five 
retailers,  including  corporate  level 
officials  from  four  major  retail  chains, 
expressed  support  for  the  changes.  An 
official  from  one  of  the  largest  U.S. 
chains  stated,  “The  lamb  industry 
cannot  ignore  the  trend  toward  leaner 
meats  *  *  *”  In  addition,  the  Food 
Marketing  Institute  expressed  complete 
support  for  the  changes. 

Government  and  Academia 

All  of  the  64  comments  received  from 
government  and  academic 
representatives  supported  the  proposed 
changes.  These  included  university 
extension  personnel,  meat  scientists, 
and  administrators  ^m  27  States. 
Academic  representatives,  especially 
meat  scientists,  were  very  forceful  in 
support  of  these  changes  as  a  way  to 
reduce  the  fatness  of  the  lambs  being 
produced.  Also,  favorable  comments 
were  received  from  two  State 
Commissioners  of  Agriculture,  to 
Members  of  Congress  of  the  United 
States,  and  two  United  States  Senators. 

Others 

Twelve  comments  were  received  from 
individuals  who  were  not  categorized 
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into  any  of  the  above  groups.  All  of 
these  comments  supported  the  proposed 
changes. 

Options 

Although  only  a  few  comments 
opposed  the  proposed  changes,  the 
constituency  they  represented  was  not 
insignificant.  The  opposition  to  the 
proposed  changes  centered  on  the 
economics  of  the  industry  changes  that 
would  be  necessary  if  they  were 
adopted.  One  significant  comment 
suggested  tiiat  the  Department  should 
conduct  a  major  economic  study,  and 
use  its  marketing  authority  to  bring 
together  all  segments  of  the  industry  to 
develop  a  **value  based  marketing  plan*' 
which  could  be  supported  by  all 
industry  segments.  However,  even  if  the 
Department  does  have  such  authority,  it 
is  unlikely  that  we  would  be  more 
successful  Aan  ASl  has  been  over  the 
last  2  years.  Also,  a  key  part  of  any 
"value  based  marketing  system”  must 
be  an  accurate  identification  of  value 
determining  factors.  Yield  grading  could 
provide  a  major  part  of  that 
identification,  and  adoption  of  the 
proposed  changes  could  lead  to  such  a 
sjrstem  if  the  industiy  makes  proper  use 
of  the  revised  grades. 

To  address  specific  concerns  raised, 
several  options  were  considered.  Since 
the  largest  point  of  concern  was  with  tiie 
removal  of  kidney  and  pelvic  fat, 
options  which  did  not  require  removal 
were  considered  first.  However,  a  major 
focus  of  the  entire  proposal  was  to 
encourage  changes  in  production  and 
marketing  systems  which  encourage 
overfattening  lambs.  Requiring  removal 
of  kidney  and  pelvic  fat  was  an  integral 
part  to  achieve  that  goal.  One  option 
was  to  change  the  yield  grades  as 
proposed,  but  not  to  "couple”  them  with 
the  quality  grades.  However,  there  is  no 
reason  to  believe  that  the  yield  grades 
would  be  used  if  they  were  not 
"coupled”  with  the  quality  grades. 
Adoption  of  this  option  would  almost 
certainly  leave  the  situation  as  it  has 
been  since  1969;  Le.,  there  would  be  a 
yield  grading  system  available  which 
nobody  would  use. 

After  consideration  of  the  options  it 
was  determined  that,  because  of  the 
obvious  need  for  changes  in  production 
and  marketing  practices  in  the  lamb 
industry,  the  most  viable  option  was  to 
adopt  the  chaitges  as  proposed. 

In  consideration  of  the  public 
comments  submitted  in  response  to  the 
proposed  rule  of  November  20, 1991  (56 
FR  58518),  and  all  other  available 
information,  USDA  adopts  the  proposed 
rule  with  respect  to  the  yield  grades  for 
lamb,  yearling  mutton,  and  mutton 
carcasses  (7  CFR  54.123  and  54.127). 


Two  years  after  implementation,  the 
Department  will  undertake  a 
comprehensive  review  of  the  use  and 
adequacy  of  ihe  standards. 

The  standards  for  grades  of  slaughter 
lambs,  yearlings,  and  sheep  (7  CFR 
53.132  and  53.136),  which  are  based  on 
the  carcass  grade  standards,  are  revised 
to  reflect  the  revision  of  the  lamb, 
yearling  mutton,  and  mutton  carcass 
standards.  Grades  of  slaughter  animals 
are  intended  to  be  directly  related  to  the 
grades  of  the  carcasses  they  produce. 

List  of  Subjects 

7  CFR  Part  53 

Cattle,  hogs,  livestock,  sheep. 

7  CFR  Pari  54 

Food  grades  and  standards.  Food 
labeling.  Meat  and  meat  products. 

In  consideration  of  the  foregoing, 
certain  sections  of  the  regulations  and 
standards  appearing  at  7  CFR  part  53  as 
they  relate  to  livestock  and  certain 
sections  of  the  regulations  and 
standards  appearing  at  7  CFR  part  54  as 
they  relate  to  meats,  prepared  meats, 
and  meat  products  are  amended  as  set 
forth  below. 

PART  53— UVESTOCK  (GRADING, 
CERTIFICATION,  AND  STANDARDS) 

1.  The  authority  citation  for  part  53 
continues  to  read  as  follows: 

Authority:  Agrictiltural  Marketing  Act  of 
1946,  sec.  203,  20S,  as  amended,  60  Stat.  1087, 
1090,  as  amended  (7  U.S.C.  1622  and  1624). 

2. 7  CFR  53.132  and  7  CFR  53.136  are 
revised  to  read  as  follows: 

§  53.132  Application  of  standarcto. 

(a)  Grade  factors.  Grades  of  slaughter 
ovines  are  intended  to  be  directly 
related  to  the  grades  of  the  carcasses 
they  produce.  To  accomplish  this,  these 
slau^ter  ovine  grade  standards  are 
based  on  factors  which  are  directly 
related  to  the  quality  grades  and  yield 
grades  of  ovine  carcasses.  The 
standards  are  written  so  that  the  quality 
and  yield  ^ade  standards  are  contained 
in  separate  sections.  The  quality  grade 
standards  are  further  divided  into  three 
sections  applicable  to  slaughter  lambs, 
slaughter  yearlings,  and  slaughter  sheep. 
There  are  four  quality  grades  within 
each  class — Prime,  Choice,  Good,  and 
Utility  for  lambs  and  yearlings;  and 
Choice,  Good,  Utility,  and  Cull  for 
sheep.  Also,  there  are  five  yield  grades 
applicable  to  all  classes  of  slaughter 
ovine,  denoted  by  numbers  1  through  5. 
with  Yield  Grade  1  representing  the 
highest  degree  of  cutability.  When 
officially  graded  slaughter  ovines  are 


identified  for  both  quality  and  yield 
grades. 

(b)  General  priacipies,  (1)  The 
determination  of  the  cmcass  grade  that 
the  slaughter  animal  will  produce 
requires  the  exercise  of  well-regulated 
judgment.  Each  animal  presents  a 
different  combination  of  the  grade- 
determinii^  factors.  Animals  frequently 
have  characteristics  associated  with 
two  or  more  grades.  Therefore,  a 
composite  evaluation  of  all  inherent 
physical  characteristics  is  essential  for 
accuracy  in  determining  grade. 

(2)  The  accurate  determination  of  the 
grade  of  a  slaii^ter  ovine  requires 
handling  in  addition  to  visual 
observation.  The  length  and  density  of 
the  fleece  vary  greatly  with  individuals, 
and  the  thicki^s  and  firmness  of  the 
flesh  covering  of  wooled  ovine  can  only 
be  roughly  estimated  without  handlii^ 
The  technique  used  in  handling  usually 
varies  with  the  degree  of  precision  in 
mind  as  well  as  the  experience  of  the 
grader.  Experienced  graders  may  find 
one  quick  handling  satisfactory.  This 
usually  consists  of  placing  the  one  open 
hand  over  the  back  and  ribs  in 
simultaneous  motion.  The  thumb 
extends  just  over  the  backbone,  while 
the  fingers,  vdiich  are  held  close 
together,  cover  the  rib  section,  and 
pressure  is  applied  very  lightly  with  a 
slight  lateral  and  forward  and  backward 
motion.  The  generally  accepted 
technique  of  handling  ovines  where  time 
permits,  and  especially  when  noting 
slight  differences  between  individuals, 
is  to  handle  forward  from  the  dock  to 
neck  with  the  open  hand,  fingers 
together,  laid  flat  and  with  a  slight 
lateral  motion.  Both  hands  may  be  used, 
one  on  each  side,  in  a  similar  manner  to 
determine  the  fleshing  over  the 
shoulders,  ribs,  and  hips.  Regardless  of 
the  method,  considerable  experience  is 
necessary  in  handling  ovine  to 
accurately  determine  the  grade. 

(c)  Quality  grades,  (1)  The  quality 
grade  of  a  slaughter  ovine  is  determined 
by  a  composite  evaluation  of  two 
general  considerations  which  influence 
carcass  excellence:  conformation  and 
quality — fatness,  maturity,  and  other 
indicators  of  differences  in  palatability 
of  the  lean  flesh. 

(2)  Conformation  refers  to  the  general 
body  proportions  of  the  animal  and  to 
the  ratio  of  meat  to  bone.  Although 
primarily  determined  by  the  inherent 
muscular  and  skeletal  systems,  it  is  also 
influenced  by  the  degree  of  fatness. 
However,  external  fat  in  excess  of  that 
normally  left  on  retail  cuts  is  not 
considered  in  evaluating  conformation. 
The  conformation  descriptions  included 
in  each  of  the  grade  specifications  refer 
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to  the  thickness  of  muscling  and  to  an 
overall  degree  of  thidcness  and  fullness 
of  the  animal.  Slaughter  ovines  which 
meet  the  requirements  for  thickness  of 
muscling  specified  for  a  grade  will  be 
considered  to  have  conformation 
adequate  for  that  grade  despite  the  fact 
that,  because  of  a  lack  of  fatness,  they 
may  not  have  the  overall  degree  of 
thickness  and  fullness  described. 
Conformation  is  evaluated  by  averaging 
the  conformation  of  the  various 
component  parts,  giving  special 
consideration  to  those  parts  of  the  body 
producing  the  more  desirable  cuts  of 
meat — loin,  hotel  rack,  and  leg. 

(3]  In  grading  slaughter  ovines,  quality 
of  the  lean  must  be  evaluated  indirectly 
by  considering  the  quantity,  distribution, 
and  type  of  fat  or  finish  in  relation  to  the 
maturity  of  the  animal  being  graded. 
Finish  is  evaluated  by  noting  variations 
in  the  fullness  and  apparent  thickness  of 
the  fat  covering  over  the  back,  loin,  ribs, 
and  legs.  A  high  degree  of  desirable 
finish  is  evidenced  by  a  firm,  smooth 
layer  of  fat  which  is  uniformly 
distributed  over  the  body.  To  be  eligible 
for  the  Prime  or  Choice  grades,  a 
slaughter  ovine  must  have  at  least  a 
very  thin  covering  of  external  fat  over 
the  top  of  the  shoulders  and  the  outside 
of  the  legs,  and  the  back  must  have  at 
least  a  thin  (approximately  0.07  inch) 
covering  of  fat. 

(4)  Although  the  market  designation  of 
slaughter  ovines  is  usually  made  by 
classes,  the  quality  standards  are 
intended  to  apply  to  all  classes  without 
regard  to  sex  condition.  However,  male 
animals  which  have  thick,  heavy  necks 
and  shoulders  typical  of  uncastrated 
males  are  discounted  in  grade  in 
proportion  to  the  extent  to  which  these 
characteristics  are  developed.  Such 
discounts  may  vary  from  less  than  one- 
half  a  grade  in  young  lambs  in  which 
such  characteristics  are  barely 
noticeable,  to  as  much  as  two  full  grades 
in  mature  rams  in  which  such 
characteristics  are  very  pronounced. 

(d)  Yield  grades.  (1)  The  yield  grades 
for  slaughter  ovines  (like  the  grades  for 
ovine  carcasses]  are  based  on  the 
thickness  of  fat  over  the  ribeye.  As  the 
amount  of  external  fat  increases,  the 
percent  of  retail  cuts  decreases  and  the 
numerical  yield  grade  increases.  The 
adjusted  fat  thickness  range  for  each 
yield  grade  is  as  follows:  Yield  Grade 
1 — 0.00  to  0.15  inch:  Yield  Grade  2 — 0.16 
to  0.25  inch;  Yield  Grade  3 — 0.26  to  0.35 
inch;  Yield  Grade  4 — 0.36  to  0.45  inch: 
and  Yield  Grade  5—0.46  inch  and 
greater.  On  slaughter  ovines  which  do 
not  have  a  normal  distribution  of 
external  fat,  the  fat  thickness  estimate 
over  the  ribeye  may  be  adjusted,  as 


necessary,  to  reflect  unusual  amounts  of 
fat  on  other  parts  of  the  animal.  In  fact 
an  evaluation  of  overall  fatness,  or 
direct  estimation  of  yield  grade  may  be 
preferred  by  experienced  evaluators. 

(2)  The  overall  fatness  of  an  animal  ^ 
can  be  determined  best  by  giving 
particular  attention  to  those  parts  on 
which  fat  is  deposited  at  a  faster-than- 
average  rate.  T^ese  include  the  back, 
loin,  rump,  flank,  breast,  and  cod  or 
udder.  As  ovines  increase  in  fatness 
these  parts  become  progressively  fuller, 
thicker,  and  more  distended  in  relation 
to  the  thickness  and  fullness  of  the  other 
parts,  particularly  the  legs.  However, 
since  an  animal’s  thickness  of  muscling 
also  affects  the  development  of  its 
various  parts,  this  also  needs  to  be 
considered  when  evaluating  the  degree 
of  fatness.  In  thinly  muscled  ovines  with 
a  low  degree  of  Hnish,  the  width  of  the 
back  usually  will  be  greater  than  the 
width  through  the  center  of  the  legs. 
Conversely,  in  thickly  muscled  ovines 
with  a  low  degree  of  finish,  the 
thickness  through  the  legs  will  be 
greater  than  through  the  back  and  the 
back  will  be  full  and  rounded.  At  an 
intermediate  degree  of  fatness,  ovine 
which  are  thinly  muscled  will  be 
considerably  wider  through  the  back 
than  through  the  leg  and  will  be  nearly 
flat  across  the  back.  Thickly  muscled 
ovines  that  have  an  intermediate  degree 
of  fatness  will  be  about  the  same  width 
through  the  legs  as  through  the  back  and 
the  back  will  appear  only  slightly 
rounded.  Very  fat  oyines  will  be  wider 
through  the  back  than  through  the  legs, 
but  this  difference  will  be  greater  in 
thinly  muscled  ovines  than  in  those  that 
are  thickly  muscled.  As  ovines  increase 
in  fatness,  they  also  become  deeper 
bodied  because  of  large  deposits  of  fat 
in  the  flanks  and  breast  and  along  the 
underline. 

(e)  Other  considerations.  (1)  Other 
factors,  such  as  sex,  heredity,  and 
management  also  may  affect  the 
development  of  grade-determining 
characteristics  in  slaughter  ovines. 
Although  these  factors  do  not  lend 
themselves  to  descriptions  in  the 
standards,  the  use  of  factual  information 
of  this  nature  is  justibed  in  determining 
the  grade  of  slaughter  ovines.  The 
ability  to  make  proper  allowances  for 
the  effects  of  genetic  and  management 
factors  on  the  appearance  of  grade¬ 
determining  characteristics  must  be 
developed  through  experience. 

(2)  Slaughter  ovines  qualifying  for  any 
particular  grade  may  vary  with  respect 
to  the  relative  development  of  their 
individual  grade  factors.  In  fact,  some 
will  qualify  for  a  particular  grade 
although  they  have  some  characteristics 


more  typical  of  ovine  in  another  grade. 
Because  it  is  impractical  to  describe  the 
nearly  infinite  number  of  such 
recognizable  combinations  of 
characteristics,  the  standards  describe 
only  ovines  which  have  a  relatively 
similar  development  of  the  various 
quality  and  yield  grade-determining 
factors  and  which  are  near  the  lower 
limits  of  quality  or  yield  for  the  grade. 
However,  examples  of  the  extent  to 
which  superiority  in  quality-indicating 
characteristics  may  compensate  for 
deHciencies  in  conformation,  and  vice 
versa,  are  indicated  for  each  quality 
grade.  In  the  slaughter  lamb  quality 
grade  standards,  the  requirements  are 
given  for  two  maturity  groups.  In  the 
yield  grade  standards,  fat  thickness 
descriptions  are  given  for  slaughter 
ovines  which  are  near  the  maximum 
fatness  for  each  of  the  first  four  yield 
grades. 

§  53.136  Specifications  for  official  U.S. 
standards  for  grades  of  slaughter  lambs, 
yearlings,  and  sheep  (yield). 

(a)  Yield  Grade  1.  Yield  Grade  1 
slaughter  lambs,  yearlings,  and  sheep 
produce  carcasses  which  have  very  high 
yields  of  boneless  retail  cuts.  Ovines 
with  characteristics  qualifying  them  for 
the  lower  limits  of  Yield  Grade  1  (near 
the  borderline  between  Yield  Grade  1 
and  Yield  Grade  2)  will  have  only  a 
slightly  thin  covering  of  external  fat  over 
the  back,  loin,  and  ribs,  and  a  slightly 
thick  covering  of  fat  over  the  rump.  They 
are  slightly  shallow  through  the  flanks 
and  the  brisket  and  cod  or  udder  have 
some  evidence  of  fullness.  In  handling, 
the  backbone,  ribs,  and  ends  of  bones  at 
the  loin  edge  are  slightly  prominent.  A 
carcass  produced  from  slaughter  ovines 
of  this  description  might  have  0.15  inch 
of  fat  over  the  ribeye. 

(b)  Yield  Grade  2.  Yield  Grade  2 
slaughter  lambs,  yearlings,  and  sheep 
produce  carcasses  with  high  yields  of 
boneless  retail  cuts.  Ovines  with 
characteristics  qualifying  them  for  the 
lower  limits  of  Yield  Grade  2  (near  the 
borderline  between  Yield  Grade  2  and 
Yield  Grade  3)  will  have  a  slightly  thick 
layer  of  external  fat  over  the  back,  loin 
and  ribs,  and  a  thick  covering  of  fat  over 
the  rump.  They  tend  to  be  slightly  deep 
and  full  through  the  flanks  and  the 
brisket  and  cod  or  udder  are  moderately 
full.  In  handling,  the  backbone,  ribs,  and 
ends  of  bones  at  the  loin  edge  are 
readily  discernible.  A  carcass  produced 
from  slaughter  ovines  of  this  description 
might  have  0.25  inch  of  fat  over  the 
ribeye. 

(c)  Yield  Grade  3.  Yield  Grade  3 
slaughter  lambs,  yearlings,  and  sheep 
produce  carcasses  with  intermediate 
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yields  of  boneless  retail  cuts.  Ovines 
with  characteristics  qualifying  them  for 
the  lower  limits  of  Yield  Grade  3  (near 
the  borderline  between  Yield  Grade  3 
and  Yield  Grade  4)  will  have  a  thick 
covering  of  fat  over  the  back  and  loin 
and  a  very  thick  covering  of  fat  over  the 
rump  and  down  over  the  ribs.  The  flanks 
are  deep  and  full  and  the  brisket  and 
cod  or  udder  are  full.  In  handling,  the 
backbone,  ribs,  and  ends  of  bones  at  the 
loin  edge  are  difficult  to  distinguish.  A 
carcass  produced  from  slaughter  ovines 
of  this  description  might  have  0.35  inch 
of  fat  over  the  ribeye. 

(d)  Yield  Grade  4.  Yield  Grade  4 
slaughter  lambs,  yearlings,  and  sheep 
produce  carcasses  with  moderately  low 
yields  of  boneless  retail  cuts.  Ovines 
with  characteristics  qualifying  diem  for 
the  lower  limits  of  Yield  Grade  4  (near 
the  borderline  between  Yield  Grade  4 
and  Yield  Grade  5)  will  have  a  very 
thick  covering  of  fat  over  the  back  and 
loin,  and  an  extremely  thick  covering  of 
fat  over  the  rump  and  down  over  the 
ribs.  The  flanks  are  moderately  deep 
and  full  and  the  brisket  and  cod  or 
udder  are  full.  In  handling,  the 
backbone,  ribs,  and  ends  of  bones  at  the 
loin  edge  are  not  discernible.  A  carcass 
produced  from  slaughter  ovines  of  this 
description  might  have  0.45  inch  of  fat 
over  the  ribeye. 

(e)  Yield  Grade  5,  Yield  Grade  5 
slaughter  lambs,  yearlings,  and  sheep 
produce  carcasses  with  low  yields  of 
boneless  retail  cuts.  Ovines  of  this  grade 
consist  of  those  not  meeting  the 
minimum  requirements  of  Yield  Grade  4 
because  of  more  fat. 

PART  54— MEATS,  PREPARED  MEATS, 
AND  MEAT  PRODUCTS  (GRADING, 
CERTIFICATION,  AND  STANDARDS) 

1.  The  authority  citation  for  part  54 
continues  to  read  as  follows: 

Authority:  Agricultural  Marketing  Act  of 
1946,  sec.  203,  205,  as  amended,  60  Stat.  1087, 
1090,  as  amended  (7  U.S.C.  1622  and  1624). 

2.  7  CFR  54,123  and  7  CFR  54.127  are 
revised  to  read  as  follows: 

§  54.123  Application  of  standards. 

(a)  Grade  Factors.  (1)  The  grade  of  an 
ovine  carcass  is  based  on  separate 
evaluations  of  two  general 
considerations:  Palatability-indicating 
characteristics  of  the  lean  and 
conformation,  herein  referred  to  as 
“quality,"  and  the  estimated  percent  of 
closely  trimmed  (0.10  inch  fat  or  less), 
semi-boneless  and  boneless,  major  retail 
cuts  to  be  derived  from  the  carcass, 
herein  referred  to  as  “yield."  The  term 
“quality"  has  traditionally  been  used  to 
refer  only  to  the  palatability-indicating 
characteristics  of  the  lean  without 


reference  to  confoimation.  Its  use  herein 
to  include  consideration  of  conformation 
is  not  intended  to  imply  that  variations 
in  conformation  are  either  directly  or 
indirectly  related  to  differences  in 
palatability.  When  officially  graded  by  a 
Federal  meat  grader,  the  grade  of  an 
ovine  carcass  shall  consist  of  a 
combination  of  both  a  quality  grade  and 
a  yield  grade.  The  yield  grade 
designation  may  be  removed  from 
officially  graded  ovine  carcasses,  sides, 
quarters,  wholesale  cuts,  or 
combinations  of  wholesale  cuts  on 
which  the  external  fat  (natural  or 
trimmed)  does  not  exceed  0.25  inch  in 
thickness  at  any  point.  The  yield  grade 
designation  may  be  removed  from 
boneless  subprimal  cuts  or  retail  cuts 
(bone-in  or  boneless)  without  trimming 
of  external  fat.  In  instances  where 
removal  of  the  yield  grade  designation  is 
permitted,  the  USDA  grade  may  consist 
of  the  quality  grade  designation  only. 

(2)  The  grade  standards  are  written  so 
that  the  quality  and  yield  grade 
standards  are  contained  in  separate 
sections.  The  qutdity  grade  section  is 
divided  further  into  tluee  separate 
sections  applicable  to  lamb,  yearling 
mutton,  and  mutton  carcasses.  There  are 
four  quality  grades  within  each  class — 
Prime,  Choice,  Good,  and  Utility  for 
lamb  and  yearling  mutton,  and  Choice, , 
Good,  Utility,  and  Cull  for  mutton.  There 
are  frve  yield  grades  applicable  to  all 
classes  of  ovine  carcasses,  denoted  by 
numbers  1  through  5,  with  Yield  Grade  1 
representing  the  highest  degree  of 
cutability. 

(3)  To  be  eligible  for  grading,  ovine 
carcasses  cannot  have  more  than  1.0 
percent  of  their  carcass  weight  in  kidney 
and  pelvic  fat.  If  more  than  1.0  percent 
of  kidney  and  pelvic  fat  is  present  in  the 
carcass  naturally,  the  excess  fat  must  be 
removed  prior  to  offering  it  for  grading. 
The  fat  considered  in  making  this 
determination  includes  the  Iddney  knob 
(kidney  and  surrounding  fat)  and  the 
lumbar  and  pelvic  fat  in  the  loin  and  leg. 
The  amount  of  these  fats  is  evaluated 
subjectively  and  expressed  as  a  percent 
of  the  carcass  weight.  Trimming  of 
external  fat  for  the  purpose  of  altering 
the  yield  grade  shall  be  considered  a 
fraudulent  or  deceptive  practice  in 
connection  with  the  services  requested 
for  such  carcasses.  Carcasses  that  have 
had  external  fat  or  lean  removed  for 
Federal  meat  inspection  compliance 
may  be  graded  only  if  the  official  grader 
determines  that  an  accurate  grade 
determination  can  be  made.  Entire 
carcasses  with  more  than  minor 
amounts  of  lean  removed  from  the  major 
wholesale  cuts  (leg,  loin,  rack,  and 
shoulder)  shall  not  be  eligible  for  a 
grade  determination.  However,  the 


portions  of  such  carcasses  not  affected 
by  lean  removal  shall  be  eligible  for 
grading,  provided  an  accurate  grade 
determination  can  be  made. 

(4)  Carcasses  qualifying  for  any 
particular  grade  may  vary  with  respect 
to  the  relative  development  of  their 
individual  grade  factors,  and  there  will 
be.  carcasses  which  qualify  for  a 
particular  grade  in  which  the 
development  of  some  of  these  individual 
grade  factors  will  be  more  typical  of 
other  grades.  Because  it  is  impractical  to 
describe  the  nearly  limitless  number  of 
such  recognizable  combinations  of 
characteristics,  the  standards  for  each 
quality  and  yield  grade  describe  only 
carcasses  which  have  a  relatively 
similar  development  of  individual 
factors  and  which  are  also 
representative  of  the  lower  limits  of 
each  grade.  In  the  quality  grade 
standards,  examples  of  the  extent  to 
which  superiority  in  quality  may 
compensate  for  deficiencies  in 
conformation,  and  vice  versa,  are 
indicated  for  each  grade.  In  the  Prime 
and  Choice  grades  certain  minimum 
requirements  for  external  fat  covering 
also  are  indicated. 

(b)  Quality  grades.  (1)  The  quality 
grade  of  an  ovine  carcass  is  based  on 
separate  evaluations  of  two  general 
considerations — the  quality,  or  the 
palatability-indicating  characteristics  of 
the  lean,  and  the  conformation  of  the 
carcass. 

(2)  Conformation  is  the  manner  of 
formation  of  the  carcass  with  particular 
reference  to  the  relative  development  of 
the  muscular  and  skeletal  systems, 
although  it  also  is  influenced  to  some 
extent  by  the  quantity  and  distribution 
of  external  frnish.  However,  external  fat 
in  excess  of  that  normally  left  on  retail 
cuts  is  not  considered  in  evaluating 
conformation.  The  conformation 
descriptions  included  in  each  of  the 
grade  specifications  refer  to  the 
thickness  of  muscling  and  to  an  overall 
degree  of  thickness  and  fullness  of  the 
carcass.  However,  carcasses  which 
meet  the  requirements  for  thickness  of 
muscling  specified  for  a  grade  will  be* 
considered  to  have  conformation 
adequate  for  that  grade  despite  the  fact 
that,  because  of  a  lack  of  fatness,  they 
may  not  have  the  overall  degree  of* 
thickness  and  fullness  described.  The 
conformation  of  a  carcass  is  evaluated 
by  averaging  the  conformation  of  its 
various  component  parts,  giving 
consideration  not  only  to  ^e  proportion 
that  each  cut  is  of  the  carcass  weight  but 
also  to  the  general  desirability  of  each 
cut  as  compared  with  other  cuts. 
Superior  conformation  implies  a  high 
proportion  of  edible  meat  to  bone  and  a 
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high  proportion  of  the  weight  of  the 
carcass  in  the  more  demanded  cuts  and 
is  reflected  in  carcasses  which  are  very 
thickly  miMcled,  very  wide  and  thick  in 
relation  to  their  length,  and  which  have 
a  very  plump,  full,  and  weil-roimded 
appearance.  Inferior  conformation 
implies  a  low  proportion  of  edible  meat 
to  bone  and  a  low  proportion  of  the 
weight  of  the  carcass  in  the  more 
demanded  cuts  and  is  reflected  in 
carcasses  which  are  very  thinly 
muscled,  vmy  narrow  in  relation  to  their 
length,  and  which  have  a  very  angular, 
thin,  and  sunken  appearance. 

(3)  llie  quality  of  the  lean  flesh  is  best 
evaluated  by  consideration  of  its 
texture,  fimmess,  and  marbling,  as 
observed  in  a  cut  surface,  in  relation  to 
the  apparent  maturi^  of  the  animal  from 
which  the  carcass  was  produced. 
However,  in  grading  ovine  carcasses, 
direct  observation  of  these 
characteristics  usually  is  not  possible. 
Hierefore.  the  quality  of  the  lean  is 
evaluated  indirectly  by  giving 
consideration  to  the  quantity  of  fat 
streakings  within  and  upon  the  inside 
flank  muscles  in  relation  to  the  apparent 
evidences  of  maturity.  Within  each 
grade,  the  requirements  for  flank  fat 
streakings  incase  progressively  with 
evidences  of  advancing  maturity.  To 
facilitate  the  application  of  this 
principle,  the  relationship  between  flank 
fat  strealdngs,  maturity,  and  quality  is 
shown  in  Figure  1.  Flank  fat  streakings 
are  categorized  in  descending  order  of 
quantity  as  follows:  Abundant, 
moderately  abuindant,  slightly  abundant, 
moderate,  modest,  small,  sli^t,  traces, 
practically  devoid,  and  devoid.  In 
addition,  the  standards  specify  a 
minimum  degrees  of  firmness  of  lean 
flesh  and  external  fat  for  each  grade  and 
a  minimiun  degree  of  external  fatness 
for  carcasses  in  the  Prime  and  Choice 
grades.  Hie  different  degrees  of  flrmness 
in  descending  order  of  firmness  are: 
Extremely  fl^  tends  to  be  extremely 
firm.  Arm,  tends  to  be  Arm,  moderately 
Arm,  tends  to  be  moderately  Arm, 
slightly  Arm,  tends  to  be  slightly  Arm, 
tends  to  be  slightly  soft,  sli^tly  soft, 
tends  to  be  m^erately  soft,  moderately 
soA.  soft,  and  very  soft. 

(4]  The  quality  standards  are  intended 
to  apply  to  all  ovine  carcasses  without 
regard  to  the  apparent  sex  condition  of 
the  animal  at  time  of  slaughter. 
However,  carcasses  hum  males  which 
have  thick,  heavy  necks  and  shoulders 
typical  of  uncastrated  males  are 
discounted  in  quality  grade  in  aceord 
with  the  extent  to  which  these 
characteristics  are  developed.  Such 
discounts  may  vary  frtim  less  than  one- 
half  grade  in  carcasses  from  young 


lambs  in  which  such  characteristics  are 
barely  noticeable  to  as  much  as  two  full 
grades  in  carcasses  from  mature  rams  in 
which  such  characteristics  are  very 
pronoimced. 

(c)  Yield  grades.  (1)  The  yield  grade  of 
an  ovine  carcass  is  based  on  the  amount 
of  external  fat  present 

(2)  The  amount  of  external  fat  for 
carcasses  with  a  normal  distribution  of 
this  fat  is  evaluated  in  terms  of  its  actual 
thickness  over  the  center  of  the  ribeye 
muscle  and  is  measured  perpendicular 
to  the  outside  siuface  between  the  12th 
and  13th  ribs.  On  carcasses  which  do 
not  have  a  normal  distribution  of 
external  fat,  the  fat  thickness 
measurement  over  the  ribeye  may  be 
adjusted,  as  necessary,  to  reflect 
unusual  amounts  of  fat  on  other  parts  of 
the  carcass.  In  determining  the  amount 
of  this  adjustment,  particular  attention  is 
given  to  the  amount  of  external  fat  on 
those  parts  where  fat  is  deposited  at  a 
fester-than-average  rate,  particularly  the 
rump,  outside  of  the  shoulders,  breast, 
flank,  and  cod  or  udder.  Thus,  in  a 
carcass  which  is  fatter  over  these  parts 
than  is  normally  associated  with  the 
actual  fat  thickness  over  the  ribeye.  the 
measurement  is  adjusted  upward. 
Conversely,  in  a  carcass  which  has  less 
fat  over  these  parts  than  is  normally 
associated  wiA  the  actual  fat  thiclmess 
over  the  ribeye,  the  measurement  is 
adjusted  downward.  In  many  carcasses 
no  such  adjustment  is  necessary; 
however,  an  adjustment  in  the  thickness 
of  fat  measurement  of  0.05  inch  is  not 
uncommon.  In  some  carcasses  a  greater 
adjustment  may  be  necessary.  As  a 
guide  in  making  these  adjustments,  the 
standards  for  each  yield  grade  indude 
an  additional  relat^  measurement — 
body  wall  thickness,  which  is  measured 
5  inches  laterally  from  the  middle  of  the 
backbone  between  the  12th  and  13th 
ribs.  As  the  amount  of  external  fat 
increases,  the  percent  of  retail  cuts 
decreases — each  0.05  inch  change  in 
adjusted  fat  thidcness  over  the  ribeye 
changes  the  yield  grade  by  one-half  of  a 
grade. 

(3)  When  the  ribeye  is  exposed  for 
grading  the  ofAdal  grader  may  estimate 
or  measure  the  fat  thickness,  as 
necessary.  On  intad  ovine  carcasses, 
the  offidal  determination  of  the  external 
fat  thickness  is  made  by  probing  with  an 
approved  measuring  device.  Abo,  visual 
evaluations  of  the  fat  thidcness  of  intact 
carcasses  may  be  made  at  the  discretion 
of  the  offidal  grader.  Because  small 
variations  in  fat  thidcness  may  change 
the  Anal  yield  grade  signiAcantly,  it  b 
essential  that  an  accmate  fat  thickness 
evaluation  be  made.  Therefore.  ofAcial 
graders  are  expected  to  take  the  time 


necessary  to  make  accurate 
measurements  when  visual  evaluations 
are  in  doubt  Applicants  for  grading  can 
facilitate  visual  evaluations  by  cutting 
through  the  fat  down  to  the  lean  over  the 
ribeye  on  at  least  one  side  of  the  carcass 
after  carcasses  are  properly  chilled. 

Such  a  cut  will  greatly  enhance  both  the 
speed  and  accuracy  of  yield  grade 
evaluations. 

(4)  The  adjusted  fat  thicdcness  range 
for  each  yield  grade  is  as  follows:  Yield 
Grade  1 — 0.00  to  0.15  inch;  Yield  Grade 
2—0.16  to  0.25  inch;  Yield  Grade  3—0.26 
to  0.35  inch;  Yield  Grade  4 — 0.36  to  0.45 
inch;  and  Yield  Grade  5—0.46  inch  and 
greater.  For  carcass  evaluation  programs 
and  other  purposes  when  position 
within  a  yield  grade  is  desired,  each  0.01 
inch  change  in  fatness  within  diese 
ranges  would  equate  to  a  change  of  one- 
tenth  of  a  yield  grade.  Hie  following 
equatkm  may  be  used  to  convert 
adjusted  fat  thidcness  to  yield  grade: 
Yield  &ade=(l4-t-(10X  Adjusted  fat 
thickness,  indies). 

(5)  Hie  yield  grade  standards  for  each 
of  the  Arst  four  yield  grades  list 
characteristics  of  a  carcass  with 
descriptions  of  the  amount  of  external 
fat  normally  present  on  various  parte  of 
the  carcass.  Hiese  descriptions  are  not 
spectAc  requirements — they  are 
included  only  as  illustrations  of 
carcasses  which  are  near  tiie  borderline 
between  grades.  For  example,  the 
characteristics  listed  for  Yield  Grade  1 
represent  a  carcass  vidiidi  is  near  the 
borderline  of  Yield  Grade  1  and  Yield 
Grade  2.  These  descriptions  facilitate 
the  visual  determination  of  the  yield 
grade  without  making  detailed 
measurements. 

§  54.127  Specifications  for  offfeM  US. 
standards  for  grades  of  carcass  lamb, 
yearling  mutton,  and  mutton  (yield). 

(a)  The  yield  grade  of  an  ovine 
carcass  or  side  is  determined  on  the 
basis  of  the  adjusted  fat  thidcness  over 
the  ribeye  muscle  between  the  12th  and 
13th  ribs.  The  adjusted  fat  thickness 
range  for  each  yield  grade  is  as  follows: 
Yield  Grade  1 — OS)  to  0.15  inch;  Yield 
Grade  2—0.16  to  0.25  inch;  Yield  Grade 
3 — 0.26  to  0.35  inch;  Yield  Grade  4—0.36 
to  0.45  inch;  and  Yield  Grade  5 — 0.46 
inch  and  greater. 

(b)  The  following  descriptions  provide 
a  guide  to  the  characteristics  of 
carcasses  in  each  yield  grade  to  aid  in 
determining  yield  grades  subjectively. 

(1)  Yield  Grade  1.  (i)  A  carcass  in 
Yield  Grade  1,  whidi  b  near  the 
borderiine  with  Yield  (kade  2,  usually 
has  only  a  thin  layer  of  external  fat  over 
the  back  and  loin  and  slight  deposits  of 
fat  in  the  flanks  and  cod  <»'  udder.  There 
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is  usually  a  very  thin  layer  of  fat  over 
the  top  of  the  shoulders  and  the  outside 
of  the  legs.  Muscles  are  usually  plainly 
visible  on  most  areas  of  the  carcass. 

(ii)  A  carcass  in  Yield  Grade  1  with 
the  maximum  amount  of  fat  allowed 
would  have  an  adjusted  fat  thickness  of 
0.15  inch.  Such  a  carcass  with  normal  fat 
distribution  and  weighing  55  pounds 
would  also  have  a  body  wall  thickness 
of  about  0.75  inch,  and  one  weighing  75 
pounds  would  have  a  body  wall 
thickness  of  about  0.85  inch. 

(2)  Yield  Grade  2.  (i)  A  carcass  in 
Yield  Grade  2,  which  is  near  the 
borderline  with  Yield  Grade  3,  usually 
has  a  slightly  thin  layer  of  fat  over  the 
back  and  loin  and  the  muscles  of  the 
back  are  not  visible.  The  top  of  the 
shoulders  and  the  outside  of  the  legs 
have  a  thin  covering  of  fat  and  the 
muscles  are  slightly  visible.  There  are 
usually  small  deposits  of  fat  in  the 
flanks  and  cod  or  udder. 

(ii)  A  carcass  in  Yield  Grade  2  with 
the  maximum  amount  of  fat  allowed 
would  have  an  adjusted  fat  thickness  of 
0.25  inch.  Such  a  carcass  with  normal  fat 


distribution  and  weighing  55  pounds 
would  also  have  a  body  wall  thickness 
of  about  0.90  inch,  and  one  weighing  75 
pounds  would  have  a  body  wall 
thickness  of  about  1.00  inch. 

(3)  Yield  Grade  3.  (i)  A  carcass  in 
Yield  Grade  3,  which  is  near  the 
borderline  with  Yield  Grade  4,  usually 
has  a  moderately  thick  covering  of  fat 
over  the  back.  The  top  of  the  shoulders 
are  completely  covered,  and  the  legs  are 
nearly  completely  covered,  although  the 
muscles  on  the  outside  of  the  lower  legs 
are  visible.  There  usually  are  slightly 
large  deposits  of  fat  in  the  flanks  and 
cod  or  udder. 

(ii)  A  carcass  in  Yield  Grade  3  with 
the  maximum  amount  of  fat  allowed 
would  have  an  adjusted  fat  thickness  of 
0.35  inch.  Such  a  carcass  with  normal  fat 
distribution  and  weighing  55  pounds 
would  also  have  a  body  wall  thickness 
of  about  1.05  inches,  and  one  weighing 
75  pounds  would  have  a  body  wall 
thickness  of  about  1.15  inches. 

(4)  Yield  Grade  4.  (i)  A  carcass  in 
Yield  Grade  4,  which  is  near  the 
borderline  with  Yield  Grade  5,  usually  is 


completely  covered  with  fat.  There 
usually  is  a  very  thick  covering  of  fat 
over  the  back  and  a  slightly  thick 
covering  over  the  shoulders  and  legs. 
There  usually  are  large  deposits  of  fat  in 
the  flanks  and  cod  or  udder. 

(ii)  A  carcass  in  Yield  Grade  4  with 
the  maximum  amount  of  fat  allowed 
would  have  an  adjusted  fat  thickness  of 
0.45  inch.  Such  a  carcass  with  normal  fat 
distribution  and  weighing  55  pounds 
would  also  have  a  body  wall  thickness 
of  about  1.20  Inches,  and  one  weighing 
75  pounds  would  have  a  body  wall 
thickness  of  about  1.30  inches. 

(5)  Yield  Grade  5.  A  carcass  in  Yield 
Grade  5  has  an  adjusted  fat  thickness  of 
more  than  0.45  inch.  The  external  fat 
covering  on  most  parts  of  the  carcass  is 
usually  greater  than  that  described  for 
Yield  Grade  4. 

Done  at  Washington,  DC,  on:  May  IS,  1092. 
Daniel  Haley, 

Administrator. 

[FR  Doc.  02-11820  Filed  5-18-02;  8:45  am] 

BiUJNQ  CODE  3410-02-M 


1 


Reader  Aids 


Federal  Register 
VoL  57.  No.  97 
Tuesday,  May  19,  1992 


INFORMATION  AND  ASSISTANCE 


CFR  PARTS  AFFECTED  DURING  MAY 


Federal  Register 

Index,  finding  aids  &  general  informatimi 
Public  inspectfoa  desk 
Corrections  to  published  documents 
Document  drafting  Information 
Machine  readable  documents 

Code  of  Federtf  Regulations 

Index,  finding  aids  &  general  information 
Printing  schedules 


202-523-5227 

523-5215 

523-5237 

523-5237 

523-3447 


523-5227 

523-341S 


Laws 

Public  Laws  Update  Service  (numbers,  dates.  etc.|  523-6641 
Additional  information  523-5230 

Presidential  Documents 

Executive  orders  and  proclamations  523-5230 

Public  Papers  of  the  Presidents  523-5230 

Weekly  Compilation  of  Presidentiai  Documents  523-5230 

The  United  States  Government  Manuai 

General  information  523-5230 

Other  Services 

Data  base  and  machine  readable  specifications  523-3447 

Guide  to  Record  Retention  Requirements  523-3137 

Legal  staff  523-4534 

Privacy  Act  Compilation  523-3107 

Public  Laws  Update  Service  (PLUS)  523-6641 

TDD  for  the  hearing  impaired  523-5229 


FEDERAL  REGISTER  PAGES  AND  DATES,  MAY 

18797-19062. . .._.1 

19063-19248 . 4 

19249-19362 . 5 

19383-19514 . 6 

19515-19790. . 7 

19791-20024. . 8 

20025-20190. . 11 

20191-20394 . 12 

20395-20626 . 13 

20627-20734 . 14 

20735-20954 . 15 

20955-21186. . - . 18 

21187-21346. . 19 


At  the  end  of  each  month;  the  Office  of  the  Federat  Register 
publishes  separately  a  List  of  CFR  Sections  Affected  (LSA),  which 
lists  parts  and  sections  affected  by  documents  published  since 
the  revision  date  of  each  title. 

3CFR 

1962. . 

. 20741 

Proctemations: 

6425 

10067 

1965 . 

1960 _ 

. 20741 

_ 21192 

6428"7 

. 19357 

Proposed  Rulee: 

6437 

1Q06Q 

IML:- - 

. .  . 30060 

gapft 

10060  ■ 

1001  . . ; 

; _ 20790 

6430 

10071 

1602. 

_ _ 20790 

RA9n 

30101 

1664.  -. 

. 2om 

6401 

3nOQ1 

1005 _ _ - 

- _ 20790 

64.03 

30000 

1003- 

20790 

6433. . 

30006 

1007 _ 

_ 20790 

6434 . .'. . 

6436.- . 

. . 20397 

. 20631 

1011 

20790 

1012 . 

_ 20790 

Exocutivs  Orders: 

5327  (Amended 

by  PL06926) . .19092 

12625  (Revoked  by 

EO  12805) . .'. . 20627 

12769  (See 
Final  rule  of 

April  3(H .  .....20376 

12600 (See 
Interim  rule  of 

April  30). . 20373 

12803  . 19063 

12804  . 19361 

12806. . .20627 

AOminiSllflUlrv  VTOViv. 

PTesidentltf  Determinations: 

92-12  of 


January  31. 1992 . 19077 

No.  92-24  of 

April  27.  1992. 

. 20025 

5CFR 

297— . 

. 20965 

410. . 

. 19515 

463 

. . . 20041 

532. _ _ 

—  ...  .19791 

73a. . 

. -...21189 

753 

. 20041 

npo 

..19373,  21189 

Proposed  Rules: 

532 . 

. 19820 

7  CFR 

2 . 

. 19791 

53 . 

. 21338 

1^ 

—  21338 

^9__  ..  -.- 

_ 21332 

906 _ 

.  -.19518 

916 . 

. 20735 

917 . 

.  . 20735 

1001 

. . 20966 

1002 _ 

_ _ 20956 

1211 . 

. 18797 

1900 . . . 

19530 

1910-  ..  _ 

. 19520 

1942 _ 

. . 21192 

1943- . - . 

_ _ 19520 

1061 

21192 

1956 _ — . 

-19520, 19526 

1013 _ 20790 

1090 _ 20790 

1092-- _ 20790 

1093 . 20790 

1096 _ 20790 

1040 _ 20790 

1044....- . ...20790 

1046. . 20790 

1049. _ 20790 

1060- . - . 20790 

1064 . 20790 

loeeu. _ _ - . 20790 

1068 _ — _ _ 20790 

1075 . 20790 

1076. _ 20790 

.  1079_ . 20790 

1093 _ :. _ 19554.20790 

1094. _ -.20790 

1096.  . 20209,  20790 

1097.  . 20790 

1006. . — . 20210,  20790 

1099. . 20790 

1103. . 20790 

1108— . 20790 

1124 . 20790 

1126 . 20790 

1131 _ - _ 20790 

1134.  . 20790 

1135.  . 20790 

1137 . -.20790 

1^. _ 20790 

1139. _ _ 20790 

1427 . . - . 20211 

9CFR 

77 .  20193 

Proposed  Rules: 

91 . 19555 

381 . 19460 

10  CFR 

2 _ _ - . . 20194 

170  . . - . 19458 

171  . 19458 

Proposed  Rulee: 

Ch.  I- . 20656 

19 . - . . 21216 

20 . 21216 

30 . . . 21218 
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34  .  20430 

35  .  21043.  21218 

40 . - . 21218 

50  . 21218 

51  . 21218 

70  . 21218 

72  . 21218 

170  .  20211 

171  . 20211 

820 .  20796 

11  CFR 

Propo— d  RuIm: 

200 .  20430 

12  CFR 

202  .  20399 

203  .  20399 

205 . 20399 

213 .  20399 

215 . 21199 

225. . 20958.  21199 

220. . . . - . 20399 

227 _ 20399 

708 _ 20741 

1000. _ 19500 

. 19405 

018 . 19405 

700  . 18836 

701  _ 18837.20798 

910 . 20061 

934 . 19556 

13  CFR 

121 . ...18808.20962 

14  CFR 

25 . 19220 

39 . 19079.  19081.  19249. 

19374. 19529-19532, 19797- 
19802. 20198. 20742-20744. 

21207 

71  . 19083.  19250,  19376. 

19803, 19804. 20044, 20401. 

20572. 20745 

73  . 19251 

91 . 19350 

97 . 18811, 18812 

121 . 19220 

135 . 19220 

1215 .  20746 

Proposad  Rutes: 

Ch.  1 . 19407,  19556 

39 . 18840,  18849,  19265, 

19266, 20063, 20213, 20800, 
21219 

71 . 18954,  19408,  19821, 

20064, 20067, 20215-20219, 
20433, 20572, 20801 

73 . 19409.20066 

255 . 19821 

15  CFR 

770  . 19334,  19335.  19805 

771  . 19334,  19335 

773  . 18815,  19334 

774  . 18817.  19334,  19335, 

20963 

775  . 19335 

776  .  20963 

779 . 18817 

785 . 19805 

799 . 18819 

16  CFR 

456 . 18822 


17  CFR 


1 . 20643 

5 .  20643 

7 .  20643 

12 .  20643 

15  .  20402.  20643 

20  . 20643 

140 .  20572,20643 

149 .  20643 

18  CFR 

271 . 19252 

21  CFR 

5 . 18823 

176 .  20200 

312 . 19458 

355 . 212332 

520 . 19084 

522..- . 21208 

556 . - . 21209 

1308 . 18824,  19534 

PropoMd  Rules: 

5 . 19410 

10 . 21044 

12 . 21044 

16  . 21044 

20 . 19410,  21044 

100  . - . 19410 

101  . - . 19410 

105 . 19410 

130 . 19410 

226 .  21044 

314 .  20802 

355  . 19823 

356  . - . . 20434 

500 .  21044 

510  . 21044 

511  . 21044 

514 . 21044 

601  . 19458,20802 

821 . 20656 

22  CFR 

211 . 19760 

Proposed  Rules: 

120 . 19666 

122  . 19666 

123  . 19666 

124  . 19666 

125  . 19666 

126  . 19666 

127  . 19666 

130 . 19666 

172 .  20656 

23  CFR 
Proposed  Rules: 

750 . 19824,  21152 

24  CFR 

20 .  20200 

571 . 20970 

963 .  20184 

25  CFR 
Rules: 

502 .  20145 

26  CFR 

1 . 19253,  20639,  20747, 

20971,21152 

602  . 19253,20971,21152 

Proposed  Rules: 

1 . 19556,  20145,  20660, 


20802, 20805,21044,21152 


31 . 21045-21051 

301 . 19828,  19831,  20805 

27  CFR 

9 . 20760-20762 

Proposed  Rules: 

4  . 19267 

28  CFR 

0 . 19377 

2 . 21209 

16 . 20653 

570 . 21158 

Proposed  Rules: 

2 . . . 21221 

40 . 19557 

29  CFR 

5  . 19204 

1910 . 19262 

2676 . 20764 

Proposed  Rules: 

5 . 19207 

1904 .  21222 

2200 . . 20220 

30  CFR 

70 . 20868 

75 .  20868 

901 . .'...20045 

914 . .1. . 20048 

944 .  20051 

31  CFR 

12 . 19377 

500...„ . .20765 

Proposed  Rules: 

357 .  20572 

33  CFR 

100 . 19085,  19086,  20054, 

20403, 21210,21212 

165 . 18825,  19086,  20404, 

21213 

Proposed  Rules: 

100 . 18850 

110  . 19831 

117 . 18852,  19833-19835, 

21235 

165 .  20435,  20666 

34  CFR 

Proposed  Rules: 

303 . 18986 

36  CFR 

1220 . 19806 

1238 . 19806 

Proposed  Rules: 

1191 . 19472 

37  CFR 

310 . 19052,  21152 

38  CFR 

20 . 20055 

39  CFR 

20 .  21033 

111  . 20405 

3001 . 20409 

Proposed  Rules: 

111 . 19698 


40  CFR 

52 . 

60 . 

. . 19262 

61 . 

. 19262 

80 . 

.19535,20202 

86 . 

. 19535 

268 . . . 

. 20766 

271 . 18827, 

19087,  19807, 

20055, 20056, 20422, 20770 

721 . 

. 20423 

799 . 

. ...18829 

Proposed  Rules: 

52 . 

.19271,20068 

80 _ _ _ 

. 20234 

82 . 

_ 19166 

117  J . . 

. . 20014 

264.. . 

. 18853 

265 . . . . 

. 18853 

302 . 

. 20014 

asfi  . 

. 20014 

721 . 

. . 20437 

7R.9 

. 204.98 

42  CFR 

405 . 

. 19089 

43  CFR 

Public  Land  Orders: 

4522  (Amended 

by  PLO  6926). 

. 19092 

44  CFR 

59 . 

. 19539 

61 . 

. 19539 

62 . 

. 19539 

64 . 

..  18830,  18833 

65 . 

..19379,  19381 

67 . . . 

. 19542 

75. . 

. 19539 

Proposed  Rules: 

67 . 

. 19558 

45  CFR 

402 . 

. 19385 

46  CFR 

383 . 

. 21033 

Proposed  Rules: 

540 . 

. . 19097 

560 . 

. 19583 

580 . - . 

. 19583 

581 . 

..18855,  19102 

47  CFR 

Ch  1 . 18857 

0 . 19386 

1 . 19386 

15 . 19093 

25 . 21214 

61 . - . 20206 

64 .  21038 

73 . 19095, 19809,  19810, 

20771.21040 

80 . 19552 

90 . 19811 

97 .  21040 

Proposed  Rules: 

0 . 21052 

1 . 20238,  21226 

73 . 19095,  19836,  19837 

20805, 20806, 21055, 21056 
90 .  20069,  20070 

48  CFR 

Ch.  I. . 20372 
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22 . 20373 

25  . 20375.  20376 

26  . 20376 

31 . 20376 

52 .  20373,20375,  20376 

53..  . 20376 

552 . 21041 

1649 . 19387 

49CFR 

107 .  20424 

171  _ 20944 

172  . . . 20944 

173™„ . 20944 

174  .  20944 

175  . 20944 

176  . 20944 

177  . 20944 

509 . 21214 

Ch.  X . . . 19612 

Proposed  Rulet: 

571 _ 18859 

Ch.  X . 20442 

1023 .  20072 

1035 . 20442 

50CFR 

17.. .. . 19813,  20500-20592. 

20772 

620 .  20788 

651 . 20788 

661 . 19388 

663 .  20068.  21041 

672 _ 18834,  19562.  20325. 

21215 

675 . 19819.  20207,  20325, 

20655 

Proposed  Rules: 

17 . 19585,  19837-19856, 

20073, 20325, 20806 

20 . 19863,  19865 

23 .  20443 

228 . 20667 

424 . 21056 

625 . 19874 

646 . 19874,  20668 


LIST  OF  PUBLIC  LAWS 


Huntington's  Disease 
Awareness  Monei".  (May  14, 
1992;  106  Stat.  164,  2  pages) 
Price;  $1.00 
Last  List  May  18.  1992 


This  is  a  continuing  list  of 
public  bills  from  the  current 
session  of  Congress  which 
have  become  Federal  laws.  It 
may  be  used  in  conjunction 
with  “P  L  U  S"  (Public  Laws 
Update  Service)  on  202-523- 
6641.  The  text  of  laws  is  not 
published  in  the  Federal 
Register  but  may  be  ordered 
in  irKlividual  pamphlet  form 
(referred  to  as  “slip  laws”) 
from  the  Superintendent  of 
Documents,  U.S.  Government 
Printing  Office,  Washington, 
DC  20402  (phone,  202-512- 
2470). 

HJ.  Res.  425/P.L.  102-283 

Designating  May  10;  1992,  as 
“Infant  Mortality  Awareness 
Day”.  (May  14,  1992;  106 
StaL  163;  1  page)  Price: 
$1.00 

SJ.  Res.  251/P.L.  102-284 
To  designate  the  month  of 
May  1992  as  “National 


Public  ^pers 
of  the 
Presidents 
of  the 

United  States 


Annual  volumes  containing  the  public  messages 
and  slalemenls,  news  conferences,  and  other 
selected  papers  released  by  the  White  House. 


Volumes  for  the  following  years  are  available;  other 
volumes  not  listed  are  out  of  print. 


Ronald  Reagan 

1963 

(Book  I) _ 

1983 

(Book  II) _ 

1964 

(Book  I) _ 

IMA 

(Book  II) - 

1965 

(Book  I) - 

1985 


George  Bush 

1989 

.S31J»  (Book  I) 


- $41.00 

1990 

(Book  11),~ . .$41.00 

1991 

(Book  I) _ ,$41.00 


.436.00 


..43440 


(Book  II) 


1906 

(Book  I) . 

1966 

(Book  II) 

1967 

(Book!). 

1667 

(Book  II) 


.437.00 


..43540 


1988 
(Book  I) 


.439.00 


(Bookn) 


Published  by  the  Office  of  tlie  Federal  Register,  National 
Archives  and  Records  Administration 


Mail  order  to: 

New  Orders,  Superintendent  of  Documents 
P.O.  Box  3719S4,  Pittsburgh,  PA  1S2S0-79S4 


(Rev  5/92) 


Microfiche  Editions  Available... 


Federal  Register 

The  F^eral  Register  is  published  daily  in 
24x  microfiche  format  and  mailed  to 
subscribers  the  following  day  via  first 
class  mail.  As  part  of  a  microfiche 
Federal  Register  subscription,  the  LSA 
(List  of  CFR  Sections  Affected)  and  the 
Cumulative  Federal  Register  Index  are 
mailed  monthly. 

Code  of  Federal  Regulations 

The  Code  of  Federal  Regulations, 
comprising  approximately  196  volumes 
and  revised  at  least  once  a  year  on  a 
quarterly  basis,  is  published  in  24x 
microfiche  format  and  the  current 
year’s  volumes  are  mailed  to 
subscribers  as  issued 


Microfiche  Subscription  Prices: 

Federal  Register:  .  ^ 

One  year.  $195 
Six  months:  $97S0 

Code  of  Federal  Regulations: 
Current  year  (as  issued);  $188 


Superintendent  of  Documents  Subscriptions  Order  Form 


<M»  AWMlill  Cs<K 

•6462 

□  YES, 


please  send  me  the  following  indicated  subscriptions: 
24x  MICROFICHE  FORMAT: 


.Coda  of  FedarM  RagtriaUona: 


.One  year  $195 
.Cunent  year.  $188 


Charge  your  order. 

ft's  easy/ 

Ctwfg*  ordara  may  be  Maphorwd  to  tha  QPO  ordar 
daak  al  (202)  78^.3238  (nxn  800  am  10  4:00  p.m. 
aaetacn  time,  Monday-Fdday  (except  hotldaya) 


.  Six  months:  $97.50 


1.  The  total  cost  of  my  order  is  $_ 


International  customers  please  add  25%. 
Please  Type  or  Print 

2 _ 

(Company  or  perstmal  name) 

(Additional  address/ attention  line) 


.  All  prices  include  regular  domestic  postage  and  handling  and  ate  subject  to  change. 


3.  Please  choose  method  of  payment: 

□  Check  payable  to  the  Superintendem  of  Documents 
I  I  GPO  Deposit  Account  I  I  I  I  I  I  I  l~l  I 
I  I  VISA  or  MasterCard  Accotuit 


(Street  address) 


(City,  State.  ZIP  Code) 


L 


J- 


(Daytime  phone  including  area  code) 


1  1  1  1  1  1  1  1  ri 

1  1  1  1  1  1  1  1  1  1  1 

(Credit  card  expiration  date) 

Jhamk  you  for  your  order! 

(Signature) 

4.  Mail  To:  Superintendent  of  Documents,  Goverrunent  Printing  Office,  Washington,  D.C.  20402-9371 


(Rev.  2/90) 


Superintendent  of  Documents  Subscription  Order  Form 


Onl»  fttnwim  CodK 

*6463  Chug0  four  onhr.  MM  WBiPI  < 

rrt  •wy/  Mi  ; 

- 1  X  f  please  send  me  the  following  indicated  subscriptions: 

•  Fecteral  Register  n  •  Code  of  FedersI  Regulations 


Qiarg*  (Men  may  be  Wepboned  M  the  GPO  order 
desk  a  (202)  783-3238  bom  8:00  a.m.  to  4:00  pm 
eastern  tMe.  Monday-friday  (eieept  holidays) 


_$340  tor  one  year 
__$170  tor  six-months 

•  24  X  Microllcho  Forwiet: 

_ ^$196  tor  one  year 

_ $97^  tor  six-months 

•  Magnetic  tape; 

_ $37,500  tor  one  year 

_ ^$18,750  tor  six-months 


_$620  for  one  year 

•  24  X  Microfiche  Format: 

— $188  for  one  year 


•  Magnetic  tape: 

_ $21,750  tor  one  year 


1.  The  total  cost  of  my  order  is  $ - All  prices  include  regular  domestic  postage  and  handling  and  are 

subject  to  change.  International  customers  please  add  25%. 

Please  Type  or  Print 

2.  — - - -  3.  Please  choose  method  of  payment: 


(Company  or  personal  name) 
(Additional  address/attention  line) 


(Street  address) 


O  Check  payable  to  the  Superintendent  of 
Documents  _ 

[H  GPO  Deposit  Account  1  1  I  1  1  1  1  l~r~l 
EH  VISA  or  MasterCard  Account 


The  Federal  Register 

Regulations  appear  as  ageiKy  documents  which  are  published  daily 

in  the  Federal  Register  and  cc^ified  annually  in  the  Code  of  Federal  Regulations 


The  Federal  Raglater.  pubished  daily,  la  Sw  official 
pubfication  tor  nodfying  die  pubic  of  proposad  and  final 
regulatiortt.  It  it  tha  tool  for  you  to  uae  to  pertidpela  in  the 
rutomaking  procesa  by  commaning  on  the  proposed 
regutafions.  And  it  ke^  you  up  to  dato  on  the  Federal 
regulalions  currently  In  affect. 

Maiod  mofdMy  as  part  of  a  Fddaral  Raglater  aubacription 
are:  the  LSA  (List  of  CFR  SactioRS  Aftoctod)  sMch  leada  users 
of  dte  Cede  of  FedcrM  RegutoMona  to  amendatory  actions 
pubfishsd  In  the  daiy  Federal  ftoglalsr;  and  toe  cumulatiwe 


The  Code  of  Fadarai  Ragulatlona  (CFR)  comprising 
approximately  196  volumes  contains  the  annual  codification  of 
the  final  regulations  printed  In  the  Federal  Reghder.  Each  of 
the  50  titles  is  update  annually. 

bKfivWual  copies  are  separately  priced.  A  price  Dst  of  current 
CFR  volumes  appears  both  in  the  Federal  nagleter  each 
Monday  and  the  monthly  LSA  (List  of  CFR  Sections  Affected). 
Prtoe  inquiries  may  be  made  to  the  Superintendent  of 
Documents,  or  the  Office  of  the  Federal  Registor. 


(City.  State,  ZIP  Code) 

( _ ) _ 


_i - 1  111  I  1  I  I 


» - ^  1  « 


(Daytime  phone  Int^iding  area  code) 


(Crecfit  card  expiration  date) 


Thank  you  for  your  order! 


(Signature)  (Rov.  2/90) 

L  4.  Mail  To:  Superintendent  of  Documents,  Government  Printing  Office,  Washington,  D.C.  20402-9371 


New  Publication 

List  of  CFR  Sections 
Affected 


1373-1985 


A  Research  Guide 


These  four  volumes  contain  a  compilation  of  the  “List  of 
CFR  Sections  Affected  (LSA)"  for  the  years  1973  through 
1985.  Reference  to  these  tables  will  enable  the  user  to 
find  the  precise  text  of  CFR  provisions  which  were  in 
force  and  effect  on  any  given  date  during  the  period 
covered. 


Volume  I  (Titles  1  thru  16) . $27.00 

Stock  Number  069-000-00029-1 


Volume  II  (Titles  17  thru  27) . $25.00 

Stock  Number  069-000-00030-4 


Volume  III  (Titles  28  thru  41) . $28.00 

Stock  Number  069-000-00031-2 


Volume  IV  (Titles  42  thru  50) . . $25.00 

Stock  Number  069-000-00032-1 


Superintendent  of  Documents  Publications  Order  Form 


(kdr  Oidr 

*6962 


Charge  your  order. 

eaeyl 


nease  Type  or  Print  (Form  is  aligned  for  typewriter  use.)  *“  y®“"  o«'den  and  inqiiirks-(2Q2)  27S-2529 

Prices  include  regular  domestic  postage  and  handling  and  are  good  throu^  7/91.  After  this  date,  please  call  Order  and 
Information  Desk  at  202-783-3238  to  verify  prices.  International  customers  please  add  25%. 


Qty. 

Stock  Number 

Title 

Price 

Each 

Tbtal 

Price 

n 

021-602-00001-9 

Catalog— Bestselling  Government  Books 

HI^Hi 

hhh 

HI 

hhhhhhhhh 

hhhi 

hhhi 

Hi 

ihh^h^hhhh 

IHHH 

hhhi 

HI 

hhhhhhhhhi 

hhh 

hh^i 

^H 

■hhi 

HHHI' 

Ibtal  for  Publications 


(Company  or  personal  name) 


(Please  type  or  print) 


(Additional  uklress/attention  line) 


(Street  address) 


(City,  State,  ZIP  Code) 

L_ _ L 


(Daytime  phone  including  area  code) 

Mafl  lb:  Superintendent  of  Documents 
Gtmmment  Printing  Office 
Washii^ton,  DC  20402-9323 


Please  Choose  Method  of  Payment: 

I  I  Check  payable  to  the  Superintendent  of  Documents 
n  GPO  Dqtosit  Account  I  I  I  I  1  1  1  l~l  1 

[Z]  VISA  or  MasterCard  Account 

I  I  I  I  I  I  I  I  I  I  I  I  I  I  I  I  I  Tm 

(Credit  card  expiration  date)  Thank  you  for  your  order! 
(Signature)  ""  '■*’ 


Public  Laws 


102cl  Congress,  2nd  Session,  19tt 


Pamphlet  prints  of  public  laws,  often  referred  to  as  slip  laws,  are  the  irutiai  p(4)Hcatk>n  of  Federal 
laws  upon  enactment  and  are  printed  as  soon  as  possible  after  appra^  by  the  President 
Legislative  history  references  appear  on  each  law.  Subscription  service  includes  all  public  laws, 
issued  irregutarty  upon  enactment,  for  the  102d  Congress,  2rxl  Session,  1992. 

(Individual  laws  also  may  be  purchased  from  the  Superintendent  of  Docwnents,  WasWrrgton,  DC 
20402-932a  Prices  vary.  See  Reader  Aids  Section  of  the  Federal  Register  for  anrrourKements  of 
newly  enacted  laws  and  prices). 


Superintendent  of  Documents  Subscriptions  Order  Fbrm 
□  YES  ,  enter  my  subscription(s)  as  follows: 


PiooMtInQ  Cod6t 

«  6216 


Charge  your  order. 
MEasyf 


Ib  ba  your  orders  (202)  512-2233 
subscriptions  to  PUBLIC  LAWS  for  the  102d  Congress,  2nd  Session,  1992  for  $119  per  subscription. 


The  total  cost  of  my  order  is  $ _ International  customers  please  add  25%.  Prices  include  regular  domestic 

postage  and  handling  and.aie  subject  to  change. 


(Company  or  Pers<»al  Name) 

(Please  type  or  prhN) 

(AdditioiMd  address/Ulciitioa  line) 

(Street  address) 

(City,  State,  ZIP  Code) 

(Daytime  phone  indndiag  area  code) 

Please  dioose  McHiod  of  Rityiiieiit: 

ED  Chedc  PByri>le  to  the  Superintendent  of  Documents 

1 _ 1  GPO  Deoosit  Account  1 _ 1 _ ! _ 1 

M  M-n 

ED  VISA  or  MasterCard  Account 

M  M  M  1  M  M  M  M 

i  M  1  M 

1  1  1  1  1  ^Credit  caul  tapiratinn  dMel 

Thank  you  for 
your  order! 

(Andiotiziiig  Sgnstuie) 

(MU 

(Puichtte  Order  No.) 
Majr  wt  OMkc  ymar  u 


ywB  no 


Mail  lb:  New  Orders,  Siq)erintendeat  of  Docunoaits 
PXX  Bos  371954,  Pittsbuigh,  PA  15250-7954 


